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SUMMARY 
 
Improving tomato fruit flavor lies with the root zone respectively with how to manage 
inputs, such as water and fertilizers. Since the plant nutrition can be controlled by a balanced 
nutrient solution, the composition of this nutrient can be changed to affect fruit flavor. The 
simplest way of increasing the flavor constituents of tomato fruit is to increase the 
concentration of the nutrient solution, to produce fruits with more dry matter, sugar and acid, 
and, consequently, better taste and firmness. 
The experiment was carried out during 2006 year in the frame of Vegetable growing 
department and Technology of horticultural products laboratory from USAMV Cluj-Napoca 
and followed to establish the influence of fertilization on tomatoes fruit quality. We worked 
with two tomatoes hybrids (Cronos F1 and Menhir F1) cultivated in Ist cycle in greenhouses 
and two types of fertilizations: starter fertilization and starter + additional fertilization with 
foliar fertilizer (N:P:K 10:5:26 weekly applied). Among the chemical features, which present 
importance for appreciation of alimentary quality of tomato fruit, following were analyzed: 
dry matter, organic acids, C vitamin, and nitrates content.  
Fruit dry matter content was positively influenced by foliar fertilization and especially 
by K rates of foliar fertilizer applied. In case of Cronos F1 dry matter content oscillates 
between 6,10%-6,35% for starter fertilized variants and between 6,48%-6,55% for starter + 
additional fertilized variants while for Menhir F1 dry matter content oscillates between 5,70%-
5,80% for starter fertilized variants and between 5,86%-6,02% for starter + additional 
fertilized variants. The same positive correlation was found regarding the C vitamin content, 
of both studied hybrids, which recorded highest values in case of starter + additional fertilized 
variants, with high rates of K. It is well known that higher acid content is related to a superior 
fruit flavor in tomatoes. Fruit titratable acidity was increased by doubled the starter 
fertilization doze (with 3,8% for Cronos F1 and 11,3% for Menhir F1) and with the increment 
in the K rates by additional fertilization (with 2,5% for Cronos F1 and 10,7% for Menhir F1). 
The fruit nitrates content of two analyzed hybrids although range between the limits from the 
specialty literature (10-100 mg/kg by Calancea, 2002) was strongly influenced by the 
complex interaction of experimental factors. Thus in the same culture conditions, Cronos F1 
accumulates with 15,07 mg/kg more nitrates in comparison with Menhir F1. 
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